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COATING MATERIALS FOR 
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PROCESS FOR PRODUCTION THEREOF 
[Corresponding to PCT/JPOO/03708 
FOed June 7, 2000] 



Attn: BOX PCX 



Docket No. 2001 1648A 



THE CCF-'.i.iiSSIO.SIFr. !S AL'THORiZED 

TO CHARC: ;,N.^' D-^f .CiS-.vCY i\' THE 
FEES FOR 7 .-:IS rV,- Ei-l TO DEPOSIT 
ACCOUNT NO. 2.3-:c;-'5 



PRELIMINARY AMENDMENT 



Assistant Commissioner for Patents, 
Washington, DC 20231 



Sir: 



Please amend the above-identified application as follows: 



IN THE SPECIFICATION 
Page 1, after the title of the invention, please insert: 

This application is a 371 application of PCT/JPOO/03708 filed June 7, 2000. 



IN THE CLAIMS 

Please amend 3-7 and 9-10 as follows: 



3 . (Amended) The coating material for the confectionery/bakery use according to Claim 1 , 
wherein the water content is 5% by weight or less based on the total weight of the coating material 
for the confectionery/bakery use. 



4. (Amended) The coating material for the confectionery/bakery use accordmg to Claim 1, 
wherein the content of a solid fat in the oil and fat at 20T is 45% or more, and the content of the 
solid fat at 35T is 15% or less. 

5. (Amended) The coating material for the confectionery/bakery use according to Claim 1, 
which contains, in the oil and fat, 70% or more of a laurin oil and fat and 20% or less of a total of 
SU2 and U3, whose content of a solid fat is 75 to 90% at lOX, 70 to 85% at 20'C and 15 to 35% 
at 30X. 

6. (Amended) The coating material for the confectionery/bakery use according to Claim 1, 
wherein the amount of the oil and fat is 25 to 75% by weight based on the coating material for the 
confectionery^akery use. 

7. (Amended) The coating material for the confectionery^ake^y use according to Claim 1, 
wherein the amount of the sugar is 25 to 75% by weight based on the coating material for the 
confectionery^akery use. 

9. (Amended) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery^ake^y use according to Claim 1 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat component. 

10. (Amended) The process for producing a coated confectionery or bakery product 
according Claim 8, wherein the confectionery product is frozen deserts or refrigerated 
confectionaries, or the bakery product is cream puffs, doughnuts or breads. 



Please add new claims 1 1-32 as follows: 

11. (New) The coating material for the confectionery/bakery use according to Claim 2, 
wherein the water content is 5% by weight or less based on the total weight of the coating material 
for the confectionery/bakery use. 

12. (New) The coating material for the confectionery/bakery use according to Claim 2, 
wherein the content of a solid fat in the oil and fat at 20X is 45% or more, and the content of the 
solid fat at 35T is 15% or less. 

13. (New) The coating material for the confectionery/bakery use according to Claim 3, 
wherein the content of a solid fat in the oil and fat at 20X is 45% or more, and the content of the 
solid fat at 35X is 15% or less. 

14. (New) The coating material for the confectione^y^akery use according to Claim 2, which 
contains, in the oil and fat, 70% or more of a laurin oil and fat and 20% or less of a total of SU2 and 
U3, whose content of a solid fat is 75 to 90% at lOX, 70 to 85% at 20^ and 15 to 35% at 30T. 

15. (New) The coating material for the confectionery/bakery use according to Claim 3, which 
contains, in the oil and fat, 70% or more of a laurin oil and fat and 20% or less of a total of SU2 and 
U3, whose content of a solid fat is 75 to 90% at lOX, 70 to 85% at 20T and 15 to 35% at 30X. 

16. (New) The coating material for the confectionery/bakery use according to Claim 4, which 
contains, in the oil and fat, 70% or more of a laurin oil and fat and 20% or less of a total of SU2 and 
U3, whose content of a solid fat is 75 to 90% at lOX, 70 to 85% at 20X and 15 to 35% at 30X. 



17. (New) The coating material for the confectionery^akery use according to Claim 2, 
wherein the amount of the oil and fat is 25 to 75% by weight based on the coating material for the 
confectionery^akery use. 

18. (New) The coating material for the confectionery^akery use according to Claim 3, 
wherein the amount of the oil and fat is 25 to 75% by weight based on the coating material for the 
confectionery^akery use, 

19. (New) The coating material for the confectione^y^akery use according to Claim 4, 
wherein the amount of the oil and fat is 25 to 75% by weight based on the coating material for the 
confectionery^akery use. 

20. (New) The coatmg material for the confectionery^akery use according to Claim 5, 
wherein the amount of the oil and fat is 25 to 75% by weight based on the coating material for the 
confectionery/bakery use. 

21. (New) The coating material for the confectionery/bakery use according to Claim 2, 
wherein the amount of the sugar is 25 to 75% by weight based on the coating material for the 
confectionery/bakery use. 

22. (New) The coating material for the confectionery^akery use according to Claim 3, 
wherein the amount of the sugar is 25 to 75% by weight based on the coating material for the 
confectionery^akery use. 

23. (New) The coating material for the confectionery/bakery use according to Claim 4, 
wherein the amount of the sugar is 25 to 75% by weight based on the coating material for the 
confectionery/bakery use. 



24. (New) The coating material for the confectionery/bakery use according to CMm 5, 
wherein the amount of the sugar is 25 to 75% by weight based on the coating material for the 
confectionery/bakery use. 

25. (New) The coating material for the confectionery/bakery use according to Claim 6, 
wherein the amount of the sugar is 25 to 75% by weight based on the coating material for the 
confectione^y^akery use. 

26. (New) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery^akery use according to Claim 2 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat component. 

27. (NFew) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery/bakery use according to Claim 3 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat components 

28. (New) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery/bakery use according to Claim 4 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat component. 

29. (New) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery/bakery use according to Claim 5 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat component. 



30. (New) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery^akery use according to Claim 6 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat component. 

31. (New) The process for producing a coated confectionery or bakery product, which 
comprises heating the coating material for the confectionery/bakery use according to Claim 7 to 
above a temperature at which the oil and fat melt, coating the resulting material on a confectionery 
or bakery product and then solidifying the oil and fat component. 

32. (New) The process for producing a coated confectionery or bakery product according 
Claim 9, wherein the confectionery product is frozen deserts or refrigerated confectionaries, or the 
bakery product is cream puffs, doughnuts or breads. 



The specification has been amended to insert a cross-reference to the International 
Application. 

The claims have been amended to avoid/correct multiple dependency, reducmg the filing fee, 
as a result of which new claims 11-32 have been added to the application. 

Attached hereto is a marked-up version of the changes made to the claims by the current 
amendment. The attached pages are captioned " Version with markings to show changes made> " 
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Takahiro KITANO et al. 
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What is claimed is 

1. A coating material for the 
confectionery/bakery use comprising as main components an 
oil and fat and a sugar, which contains coarse particles of 

5 a solid component other than the oil and fat having a 

particle size of 50 ^im or more- 

2. The coating material for the 
confectionery/bakery use according to Claim 1, wherein the 
amount of a component having a particle size of 50 \m or 

10 less in the solid component other than the oil and fat is 
20% by weight or less based on the solid component other 
than the oil ana fat, 

3. The coating material for the 
confectionery/bakery use according to Claim 1 -w-^e^s^dmr^ 

15 wherein the water content is 5% by weight or less based on 
the total weight of the coating material for the 
confectionery/bakery use- 

4 . The coating material for the 
confectionery/bakery use according to any ''uh^r-oi6 Claim 1 

20 ^e i a^ i' 3, wherein the content of a solid fat in the oil and 
fat at 20''C is 45% or m.ore, and the content of the solid 

fat at Sb'^C is 15% or less* 

5. The coating material for the 
confectionery/bakery use according to e^iy'^^?!?©--^ Claim 1 4^ 

25 ■^gWi-**^, which contains, in the oil and fat, 70% or more of 
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a laurin oil and fat and 20% or less of a total of SU2 and 
U3, whose content of a solid fat is 75 to 90% at lO'^C, 70 
to 85% at 20^C and 15 to 35% at 30^C. 

6. The coating raaterial for the 
confectionery/bakery use according to '^nr^^s;^^'^ Claim 1 
" Cla^it^^ D , wherein the amount of the oil and fat is 25 to 7 5% 
by weight based on the coating material for the 
confectionery/bakery use. 

7 . The coating material for the 
confectionery/bakery use according to a«^«--^i^je^f Claim 1 
^ ■ aj^ ' fr , wherein the amount of the sugar is 25 to 75% by 
weight based on the coating material for the 
confectionery/bakery use- 

8 . A process for producing a coating material for 
the confectionery/bakery use, which comprises heating raw 
materials comprising as main components an oil and fat and 
a sugar, which contain coarse particles of a solid 
component other than oil and fat having a particle size of 
50 \xm or more, to above a temperature at which the oil and 
fat ^ melt, and then solidifying the resulting mixture 
without substantial decrease of the particle size of the 
solid component other than oil and fat, 

9. The process for producing a coated 
confectionery or bakery product, which comprises heating 
the coating material for the confectionery/bakery use 



accoraing to any\;cr€" Cleitr 1 t^cr'^''''&l^^-^^^^ to above a 
temperature at which the oil and fat melt, coating the 
resulting material on a confectionery or bakery product and 
then solidifying the oil and fat component. 

10, The process for producing a coated 
confectionery or bakery product according Claim 8 'eg'^-bj^^im 
, wherein the confectionery product is frozen deserts or 
refrigerated conf ectionaries, or the bakery product is 
cream puffs, doughnuts or breads. 
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CQATING^^TFIPTAT.S FOR^,ONFgC TIONERY/BAKERY ^^^ AND 
PROCESS FOR PRODUCTION THEREOF 

Technical Field 

The present invention relates to coating 
materials for the confectionery/bakery use and to coated 
conf ectionaries or bakeries. 



Background Art 

There have been heretofore used a glaze as well 
as a fondant and a chocolate fondant as coating materials 
with an object to provide conf ectionaries and bakeries with 
sweetness. These materials are prepared by dissolving at 
least a large portion of a sugar in water and a liquor, and 
are coated on the conf ectionaries and bakeries to deposit 
the sugar afterward, where a uniform coating cannot be made 
unless the amount of water is quite strictly controlled. 

In addition, the coated products, though not 
immediately after the production, absorb water from the 
confectionaries and bakeries or absorb the moisture from 
the atmosphere with the passage of time to generate 
stickiness on a touch with the hand, which possibly results 
in an uncomfortable feeling at eating them. Also, there 
has been a problem that, in the case where the coated 
products are placed in a bag for take-out and storage, the 
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sugar part sticks to the bag, thereby possibly resulting in 
an uncomfortable feeling also at the time of pulling out 
them. 



.a 



5 Disclosure of the Invention 

During the course of a variety of investigations 
to obtain coating materials without having the above- 
mentioned defects, the present inventors had an idea of 
using an oily raw material that is substantially free of 
10 water, but it was recognized that, in the case where 
chocolate, which is an oily raw material that is 
substantially free of water, was used, an alien feeling was 



1^^ yielded without having a transparency like a glaze as well 

f§ as an appearance and a coarse eating feeling of sugar like 

p| 15 a fondant, thereby leading to the finding that the 
chocolate could not become a substitute. 

In the course of further investigations, the 
present inventors have found that, by keeping the particle 
size of a solid component other than the oil and fat of 
20 chocolate greatly higher than that of chocolate, the 
appearance and the eating feeling can be made analogous to 
those of the glaze and the fondant, and in addition, the 
sticky property, which had been heretofore generated with 
the passage of time after the coating, can be significantly 
25 improved, thereby resulting in the completion of the 



present invention . 

That is, the present invention is a coating 
material for the confectionery/bakery use comprising as 
main components an oil and fat and a sugar, which contains 
coarse particles of a solid component other than oil and 
fat having a particle size of 50 pm or more; a process for 
producing coating material for the confectionery/bakery use, 
which comprises heating raw materials comprising as main 
component an oil and fat and a sugar, which contain coarse 
particles of a solid component other than the oil and fat 
having a particle size of 50 jim or more, to above a 
temperature at which the oil and fat melt, and then 
solidifying the resulting mixture without substantial 
decrease of the particle size of the solid component other 
than oil and fat; as well as a process for producing coated 
confectionery or bakery product, which comprises heating a 
coating material for the confectionery/bakery use to 
heating above a temperature at which the oil and fat melt, 
coating the resulting material on a confectionery or bakery 
product and then solidifying the oil and fat component. 

Best Mode for Carrying out the Invention 

The coating material for the confectionery/bakery 
use referred to in the present invention is composed of an 
oil and fat, and a sugar or a solid component other than 



oil and fat and sugar, where an oil and fat and a sugar can 
be mainly utilized. As for a solid component other than 
oil and fat and sugar, a milk product, a cacao mass, a 
cheese powder, a coffee powder, a fruit juice powder and 
the like can be utilized to give a variety of flavor to the 
coating materials for the confectionery/bakery use. The 
addition amount of the solid component other than oil and 
fat and sugar is preferably 20% by weight or less based on 
the total weight of the coating materials for the 
confectionery/bakery use. 

It is preferred that the coating materials for 
the confectionery/bakery use referred to in the present 
invention comprise an oil and fat and a sugar as the main 
components and contain coarse particles of a solid 
component other than oil and fat having a particle size of 
50 pm or more. It is preferred that the component having a 
particle size of 50 pin or less in the solid component other 
than oil and fat is in an amount of 20% by weight or less 
of the solid component other than oil and fat. When the 
lower limit is exceeded, the eating feeling becomes less 
crispy, and, in the case of comprising an oil and fat and a 
sugar, transparency is difficult to be shown, and a coated 
appearance like a glaze and a fondant is not yielded. Also, 
in the case where a solid component other than oil and fat 
and sugar is added, a flavoring effect consistent with the 
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addition amount cannot be expected. 

Examples of the oil and fat to be used for the 
coating materials for the confectionery /bakery use of the 
present invention may include, for example as the raw 
5 material, a vegetable oil and fat such as rapeseed oil, 
soybean oil, sunflower seed oil, cottonseed oil, peanut oil, 
rice bran oil, corn oil, safflower oil, olive oil, kapok 
oil, sesame oil, evening primrose oil, palm oil, shea 
j-i butter, Saru butter, cacao butter, coconut butter, palm 

g 10 kernel oil or the like, and an animal oil and fat such as 
yl milk fat, beef tallow, lard, fish oil, whale oil or the 

like, as well as a modified oil and fat (having the melting 

point of about 10 to 40°C) that is prepared by subjecting 
p such an oil and fat to hydrogenation, fractionation, 

p 15 interesterif ication or the like. 

In the .case where a coating material for the 
confectionery/bakery use is coated on a dough, and the 
coated dough is stored at 5°C or above, the content of a 
solid fat at 20°C is preferably 45% or more, and the 
20 content of a solid fat at 35°C is preferably 15% or less, 
on the basis of the total amount of the oil and fat in the 
coating material for the confectionery/bakery use. More 
preferably, the oil and fat in the coating material for the 
confectionery/bakery use contain 70% or more of a laurin 
25 oil and fat and 20% or less of a total of SU2 and U3, and 
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the content of a solid fat therein is preferably 75 to 90% 
at 10°C, 70 to 85% at 20°C and 15 to 35% at 30°C. As for 
the laurin oil and fat, there can be used coconut oil, palm 
kernel oil or a hardened oil such as a fractionated, high- 
melting portion of palm kernel oil or the like. The iodine 
value of each of the hydrogenated oil shall be 15 or less 
and preferably 10 or less. The melting point of such an 
oil and fat shall be 30 to 40°C, which is necessary for 
making the skeleton after solidification of the coating 
material for the confectionery/bakery use. As for the raw 
material containing SU2 and U3 (S refers to a saturated 
fatty acid and U refers to an unsaturated fatty acid) , 
there can be used a vegetable oil and fat, which is 
collected from rapeseed, soybean, sunflower, safflower, 
palm or the like, then purified and modified (hydrogenation, 
fractionation, interesterif ication or the like) . Such SU2 
and U3 act to soften the coating material so as to be 
smoothly cut with a knife and to be not cracking, and also 
act to provide the coating material with a luster. 

In the case where a coating material for the 
confectionery/bakery use is coated on a dough and the 
coated dough is stored at 5°C or below, the melting point 
of the oil and fat is preferably about 10 to 30°C, and the 
content of a solid fat therein is preferably 35 to 75% at 
10°C, 7 to 45% at 20°C and 5% or less at 30°C. Hereupon, 



the content of a solid fat (SFC) can be determined 
according to the method of lUPAC 2.150 (Solid Content 
Determination in Fats by NMR) . 

The content of the oil and fat in the coating 
materials for the confectionery/bakery use is preferably 25 
to 75% by weight. More preferably, it is made to be 28 to 
50% by weight. When the content of the oil and fat exceeds 
75% by weight to make the oil and fat too much and the 
sugar little, the sweetness and the eating feeling like a 
glaze and a fondant cannot be obtained. When the content 
of the oil and fat is 25% by weight or below to make the 
oil and fat too little and the sugar much, the coating 
materials for the confectionery/bakery use are not flowable 
even with heating, thereby being not able to be used for 
the purpose of coating like a glaze and a fondant. 

The sugar to be used in the coating materials for 
the confectionery/bakery use of the present invention may 
be exemplified by cane sugar, malt sugar, grape sugar, 
powdered candy, fruit sugar, milk sugar, trehalose, 
powdered maltose or the like. The content of the sugar is 
preferably 25 to 75% by weight. More preferably, it is 
made to be 50 to 72% by weight. The sugar to be used 
herein preferably has a particle size of 50 |Lim or more and 
about 1 mm or less. 

The solid component other than an oil and fat and 
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a sugar to be used in the coating materials for the 
confectionery/bakery use of the present invention may be 
exemplified by a milk product such as a whole milk powder, 
a skim milk powder, a cream powder, a whey powder, a butter 
milk powder or the like, a cacao component such as a cacao 
mass, a cocoa powder, a modified cacao powder or the like, 
a cheese powder, a coffee powder, a fruit juice powder or 
the like. The solid component other than an oil and fat 
having a particle size of 50 (xm or less shall be in an 
amount of 20% by weight or less, preferably 10% by weight 
or less, in the solid component other than an oil and fat. 
When the amount exceeds 20% by weight, the eating feeling 
of the coating materials for the confectionery/bakery use 
becomes less crispy, and, in the case of comprising an oil 
and fat and a sugar, transparency is difficult to be shown, 
and a coated appearance like a glaze and a fondant is not 
yielded. Also, in the case where a solid component other 
than oil and fat and sugar is added, a flavoring effect 
consistent with the addition amount cannot be expected 
further. Also, when said solid component having a particle 
size of 1 mm or more increases, the dispersibility of the 
sugar in the oil and fat is receded. 

In the present invention, the water content based 
on the total weight of the coating material for the 
confectionery/bakery use is preferably 5% by weight or less. 
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When the water content exceeds 5% by weight, the viscosity 
^ of the coating material becomes higher to make the coating 

operation difficult to perform. 

As for the confectionery or bakery products to be 
5 coated with the coating material for the 
confectionery/bakery use, which are referred to in the 
present invention, the confectionery products include a 
frozen desert and a refrigerated confectionery, where the 
Q frozen desert may be specifically exemplified by ice cream, 

p 10 ice milk, lact milk, sherbet or the like. The refrigerated 

.:SS. 

confectionery may be exemplified by a cake, a pudding, a 
jelly. Bavarian cream or the like. Also, the bakery 

M: products may be exemplified by a cream puff, a doughnut, a 

f3 bread or the like. 

v~ s 

O 15 The process for production of the coating 

materials for the confectionery/bakery use of the present 
invention may comprise melting to mix all of the raw 
materials at once, whereas the dispersibility is improved 
by adding a part of melted oil and fat afterward. As 
20 needed, a food color, an emulsifier and a flavor are added. 
The thus-obtained, pastry mixed dispersion contains coarse 
particles of the solid component other than oil and fat 
having a particle size of 50 fim or more, where the particle 
size is modulated. When the particles are micronized too 
25 much, a transparency like a glaze, an appearance and a 
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coarse feeling of the sugar like a fondant are not obtained. 
This pastry mixed dispersion is solidified without 
substantially decreasing the particle size of the solid 
component other than oil and fat. The solidified shape may 
5 be any of a block shape, a plate shape, a dice shape, a 
pellet shape or a particle shape. Also, it may be packed 
and solidified in a container such as a spout bag, which is 
fitted with an extrusion nozzle, or the like. 

The method for applying the above-mentioned 

^ 10 coating materials on confectionery products or bakery 
products may be any method that is selected from an enrober 

^ method, a line drawing method, a dipping method and the 

like, which can be operated by the manual work or by 

PI employing a machine such as an enrober or the like* The 

p 15 coating conditions comprise melting the coating material 
for the confectionery/bakery use in a water bath kept at 40 
to SO^^C, as in the case of an ordinary raw chocolate 
coating, then lowering the material temperature to about 

40'^C and coating the resulting material on frozen deserts, 
20 refrigerated conf ectionaries, cream puffs, doughnuts, 
breads or the like. When the cream puffs, the doughnuts or 
the breads, which are thus coated with the coating material, 
are stored, they do not suffer from the stickiness and the 
sugar-sagging. Even in the case where the water content of 
25 the conf ectionaries or bakeries exceeds 30%, the coated 
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conf ectionaries or bakeries are not easy to induce the 
stickiness and the sugar-sagging during the storage after 
the coating. 

Examples 

The present invention is illustrated in more 
detail by the following examples, but the examples are not 
intended to restrict the spirit of the present invention. 
In the examples, all the percents and parts except SFC are 
by weight. 

When employed in the following Examples and 
Comparative Examples, a commercially available powdered 
sugar (manufactured by Kabushiki Kaisha Aritomo Shoten) was 
used as the powdered sugar, '"TREHAOSE" (distributed by 
Kabushiki Kaisha Hayashibara Shoji) as trehalose, a 
commercially available instant coffee (manufactured by 
Nestle Japan Kabushiki Kaisha) as the coffee powder and 
'^GMDF950'' (manufactured by DELFI Company) as the cocoa 
powder. A universal mixer manufactured by Dalton was used 
as the mixer. 

Example 1 

Into 60 parts of the powdered sugar (the particle 
size: 70 to 100 |jm) were mixed uniformly 20 parts of a 
hardened rapeseed oil (SFC at lO'^C: 49.1%; SFC at 35°C: 
4.6%), which was melted at 50°C, by the use of the mixer to 
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prepare a paste, into which additional 20 parts of the 
hardened rapeseed oil that was melted at 50°C as well as 
appropriate amounts of lecitin and a perfumery were then 
added to mix, and the resulting mixture was solidified to a 
block shape by cooling without rolling. The water content 
thereof was 1.0%. The thus-prepared coating material for 
the confectionery/bakery use was coated on commercially 
available, ring doughnuts having the water content of 30% 
(the weight of each was about 30 g) . The coating method 
comprised dipping the top of each of the ring doughnuts 
upside down in a bath, in which the coating material was 
maintained at the material temperature of about 40°C, to 
coat about 7.5 g of the coating material on the top of each 
of the ring doughnuts. After the coating material was 
solidified, each of the coated ring doughnuts was packaged 
in a sealed bag, and was stored at lO^'C and 20°C for 1 day 
and 3 days. The products were examined for the eating 
feeling, the flavor and the appearance soon after the 
making, as well as for the conditions after the storage, 
especially the stickiness onto the package bag. The eating 
feeling of the product soon after the making was crispy in 
a manner similar to the case of a glaze, the flavor was 
good and the appearance had a transparency similar to that 
of a glaze. Any change was not observed on the products 
that were stored at lO^'C and 20*^0 for 1 day, resulting in a 
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good result. After the storage for 3 days, a good result 
was obtained on the product stored at 10*^0, whereas some 
stickiness was observed on the bag of the product stored at 
20°C. 

Comparative Example 1 

An investigation was carried out in the same 
manner as that in Example 1, except that the mixed 
dispersion was rolled to make particles having a particle 
size of 20 to 30 |Lim. The products were examined for the 
eating feeling, the flavor and the appearance soon after 
the making, as well as for the conditions after the storage, 
especially the stickiness onto the package bag. The eating 
feeling of the product soon after the making was not crispy 
and it did not have a transparent appearance, unlike a 
glaze. 

Comparative Example 2 

Into 82 parts of Glaze Mix D-10 (manufactured by 
Showa Sangyou Kabushiki Kaisha) were added 18 parts of hot 
water, and the resulting mixture was mixed until it became 
uniform to obtain an ordinary glaze. The top of each of 
the ring doughnuts was dipped upside down in a bath, in 
which the glaze was maintained at the material temperature 
of 43°C, to coat about 1.5 g of the glaze on the top of 
each of the ring doughnuts. After the glaze was solidified, 
each of the coated ring doughnuts was packaged in a sealed 
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bag^ and was stored at 10®C and 20°C for 1 day and 3 days. 
The products were examined for the eating feeling, the 
flavor and the appearance soon after the making, as well as 
for the conditions after the storage, especially the 
5 stickiness onto the package bag. On the storage at 10°C 
and 20°C for 1 day, the sugar on the products was dissolved 
and stuck on the bag. 

Table 1 shows the results on Example 1, 
Comparative Example 1 and Comparative Example 2 . 
10 Table 1 Results on Example 1, Comparative Example 1 



and Comparative Example 2 





Example 1 


Comparative 
Example 1 


Comparative 
Example 2 


Soon after making 
Eating feeling 

Flavor 
Appearance 


Had crispiness 
like glaze 

Good 

Transparency 
obtained 


Had not 
crispiness like 
glaze 
Good 

Transparency not 
obtained 


Had crispiness like 
glaze 

Good 

Transparency 
obtained 


Storage 
At 10**C for 1 day 
Stickiness on 

package bag 
At 20''C for 1 day 
Stickiness on 

package bag 
At 10°C for 3 days 
Stickiness on 

package bag 
At 20°C for 3 day 
Stickiness on 

package bag 


Not stuck on 
bag 

Not Stuck on 
bag 

Not stuck on 
bag 

Somewhat stuck 
on bag 


Not stuck on bag 

Not stuck on bag 

Not stuck on bag 

Somewhat stuck 
on bag 


Sugar dissolved to 
be stuck on bag 

Sugar dissolved to 
be stuck on bag 

Sugar dissolved to 
be stuck on bag 

Sugar dissolved to 
be stuck on bag 
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Example 2 

Into 60 parts of the powdered sugar (the particle 
size: 70 to 100 jam) were mixed uniformly 16 parts of a 
hardened palm kernel oil (SFC at 20°C: 78.6%; SFC at 35°C: 
5 3.8%) and 4 parts of a low melting palm oil (the iodine 
value: 65), which were melted at 50^C, by the use of the 
mixer to prepare a paste, into which additional 20 parts of 
the hardened palm kernel oil that was melted at 50°C as 
p well as appropriate amounts of lecitin and a perfumery were 

Pi 10 then added to mix, and the resulting mixture was solidified 
l1. to a block shape without rolling. The water content 

^ thereof was 1.0%. As for the content of the solid fat in 

the oil and fat component in the thus-obtained coating 
O material, SFC at 20''C was 72.3%, and SFC at 35°C was 4.1%. 

Q 15 The thus-prepared coating material for the 
confectionery/bakery use was coated on commercially 
available, ring doughnuts having the water content of 30% 
(the weight of each was about 30 g) . The coating method 
comprised dipping the top of each of the ring doughnuts 
20 upside down in a bath, in which the coating material was 
melted in a water bath kept at 40 to 50°C and maintained at 
the material temperature of about 40°C, to coat about 6.5 g 
of the coating material on the top of each of the ring 
doughnuts. After the coating material was solidified, each 
25 of the coated ring doughnuts was packaged in a sealed bag. 



and was stored at 10°C and 20®C for 3 days. The products 
were examined for the eating feeling, the flavor and the 
appearance soon after the making, as well as for the 
conditions after the storage, especially the stickiness 
onto the package bag. The eating feeling of the product 
soon after the making was crispy in a manner similar to the 
case of a glaze, the flavor was good and the appearance had 
a transparency similar to that of a glaze. Any change was 
not observed on the products that were stored at 10°C and 
20®C for 1 day, resulting in a good result. After the 
storage for 3 days, a good result was obtained on the 
product stored at 10°C, whereas a slight stickiness was 
observed on the bag of the product stored at 20°C. 
Example 3 

Into 60 parts of trehalose (the particle size: 
110 to 140 jam) were mixed uniformly 16 parts of a hardened 
palm kernel oil (SFC at 20°C: 78.6%; SFC at 35°C: 3.8%) and 
4 parts of a low melting palm oil (the iodine value: 65), 
which were melted at 50°C, by the use of the mixer to 
prepare a paste, into which additional 20 parts of the 
hardened palm kernel oil that was melted at 50°C as well as 
appropriate amounts of lecitin and a perfumery were then 
added to mix, and the resulting mixture was solidified to a 
block shape without rolling. The water content thereof was 
1.0%. As for the content of the solid fat in the oil and 
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fat component in the thus-obtained coating material, SFC at 
20°C was 72.3%, and SFC at 35°C was 4.1%. The thus- 
prepared coating material for the confectionery/bakery use 
was coated on commercially available, ring doughnuts having 
5 the water content of 30% (the weight of each was about 30 
g) . The coating method comprised dipping the top of each 
of the ring doughnuts upside down in a bath, in which the 
coating material was melted in a water bath kept at 40 to 
50°C and maintained at the material temperature of about 

10 40°C, to coat about 6.5 g of the coating material on the 
top of each of the ring doughnuts. After the coating 
material was solidified, each of the coated ring doughnuts 
was packaged in a sealed bag, and was stored at 10°C and 
20°C for 3 days. The products were examined for the eating 

15 feeling, the flavor and the appearance soon after the 
making, as well as for the conditions after the storage, 
especially the stickiness onto the package bag. The eating 
feeling of the product soon after the making was crispy in 
a manner similar to the case of a glaze, the flavor was 

20 good and the appearance had a transparency similar to that 
of a glaze. Any change was not observed on the products 
that were stored at 10°C and 20°C for 1 day and 3 days, 
resulting in a good result. 
Example 4 

25 Into 60 parts of the powdered sugar (the particle 
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size: 70 to 100 Jim), 3 parts of the coffee powder and 1 
part of the cocoa powder were mixed uniformly 20 parts of a 
hardened palm kernel oil (SFC at 20''C: 78.6%; SFC at 35°C: 
3.8%), which was melted at 50°C, by the use of the mixer to 
prepare a paste, into which additional 20 parts of the 
hardened palm kernel oil that was melted at 50^C as well as 
appropriate amounts of lecitin and a perfumery were then 
added to mix, and the resulting mixture was packed to 
solidify in a spout bag container, which was fitted with an 
extrusion nozzle, without rolling. The spout bag container 
was soaked in a water bath kept at 4 0 to 50*^C to melt the 
coating material inside, which was lineally drawn on roll 
breads (the water content: 30%) . After the coating 
material was solidified, each of the roll breads was 
packaged in a sealed bag, and was stored at lO^C and 20°C 
for 1 day and 3 days. The products were examined for the 
eating feeling, the flavor and the appearance soon after 
the making, as well as for a change in the conditions after 
the storage. The eating feeling of the product soon after 
the making was crispy in a manner similar to the case of a 
fondant of the coffee type, the flavor was good and the 
appearance had a transparency similar to that of a fondant 
of the coffee type- Any change was not observed on the 
products that were stored at 10*^C and 20°C for 1 day, 
resulting in a good result. After the storage for 3 days. 



a good result was obtained on the product stored at 10°C, 
whereas a slight stickiness was observed on the bag of the 
product stored at 20°C. 

Example 5 

Into 60 parts of the powdered sugar (the particle 
size: 70 to 100 urn), 5 parts of a cacao mass and 15 parts 
of the cocoa powder were mixed uniformly 20 parts of a 
hardened palm kernel oil (SFC at 20°C: 78.6%; SFC at 35°C: 
3.8%), which was melted at 50°C, by the use of the mixer to 
prepare a paste, into which additional 20 parts of the 
hardened palm kernel oil that was melted at SO^'C as well as 
appropriate amounts of lecitin and a perfumery were then 
added to mix, and the resulting mixture was solidified to a 
block shape without rolling (the oil component: 44.4%). 
The thus-prepared coating material for the 
confectionery/bakery use was coated on commercially 
available, cream puffs (for each, the diameter: about 80 
mm; the height: 45 mm; the weight: 67 to 70 g; a custard 
having the water content of about 60% was contained inside 
as a filling material) , The coating method comprised 
dipping the top of each of the cream puffs upside down in a 
bath, in which the coating material was melted in a water 
bath kept at 40 to SO'^C and maintained at the material 
temperature of about 40°C, to coat about 8 g of the coating 
material on the top of each of the cream puffs. After the 



20 



coating material was solidified, each of the coated cream 
puffs was packaged in a sealed bag, and was stored at 10°C 
and 20°C for 1 day and 3 days. The products were examined 
for the eating feeling, the flavor and the appearance soon 
after the making, as well as for the conditions after the 
storage, especially the stickiness onto the package bag. 
The eating feeling of the product soon after the making was 
crispy in a manner similar to the case of a chocolate 
fondant, the flavor was good and the appearance had a 
transparency similar to that of a chocolate fondant. Any 
change was not observed on both products that were stored 
at 10°C and 20°C for 1 day, resulting in a good result. 
After the storage for 3 days, a good result was obtained on 
the product stored at 10°C, whereas a slight stickiness was 
observed on the bag of the product stored at 20°C. 

Table 2 shows the results on Example 2 to Example 
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Table 2 Results on Example 2 to Example 5 





Example 2 


Example 3 


Soon after making 
Eating feeling 

Flavor 
Appearance 


Had crispiness like 
glaze 

Good 

Transparency obtained 


Had crispiness like 

glaze 

Good 

Transparency obtained 


Storage 
At 10°C for 1 day 
Stickiness on 

package bag 
At 2 0°C for 1 day 
Stickiness on 

package bag 
At 10°C for 3 days 
Stickiness on 

package bag 
At 20^C for 3 day 
Stickiness on 
package bag 


Not stuck on bag 
Not stuck on bag 
Not stuck on bag 
Slightly stuck on bag 


Not stuck on bag 
Not stuck on bag 
Not stuck on bag 
Not stuck on bag 


Table 2 Continued 


1 Example 4 


Example 5 


Soon after making 
Eating feeling 

Flavor 
Appearance 


Had crispiness like 
coffee-type fondant 
Good 

Appearance like 
coffee-type fondant 


Had crispiness like 
chocolate fondant 
Good 

Appearance like 
chocolate fondant 


Storage 
At 10°C for 1 day 
Stickiness on 

package bag 
At 20°C for 1 day 
Stickiness on 

package bag 
At 10°C for 3 days 
Stickiness on 

package bag 
At 20^C for 3 day 
Stickiness on 
package bag 


Not stuck on bag 
Not stuck on bag 
Not stuck on bag 
Slightly stuck on bag 


Not stuck on bag 
Not stuck on bag 
Not stuck on bag 
Slightly stuck on bag 
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Comparative Example 3 

Into 80 parts of the powdered sugar (the particle 
size: 70 to 100 ]Lim) were mixed uniformly 20 parts of a 
hardened rapeseed oil (SFC at 2Q°C: 49.1%; SFC at 35°C: 
4.6%), which was melted at 50°C, by the use of the mixer to 
prepare a paste, into which appropriate amounts of lecitin 
and a perfumery were then added to mix, and the resulting 
mixture was solidified to a block shape without rolling. 
In order to coat the thus-prepared coating material for the 
confectionery/bakery use on commercially available, ring 
doughnuts (the weight of each was about 30 g) , the coating 
material was melted in a water bath kept at 40 to 50°C, but 
it did not become fluid, thereby being not able to dip the 
ring doughnuts. 

Comparative Example 4 

Into 20 parts of the powdered sugar (the particle 
size: 70 to 100 iLim) were mixed uniformly 30 parts of a 
hardened rapeseed oil (SFC at 20°C: 49.1%; SFC at 35°C: 
4.6%), which was melted at 50°C, by the use of the mixer to 
prepare a paste, into which additional 50 parts of the 
hardened rapeseed oil that was melted at 50°C as well as 
appropriate amounts of lecitin and a perfumery were then 
added to mix, and the resulting mixture was solidified to a 
block shape without rolling. The thus-prepared coating 
material for the confectionery/bakery use was coated on 



commercially available, ring doughnuts (the weight of each 
was about 30 g) . The coating method comprised dipping the 
top of each of the ring doughnuts upside down in a bath, in 
which the coating material was melted in a water bath kept 
at 40 to 50°C and maintained at the material temperature of 
about 40°C, to coat about 7.5 g of the coating material on 
the top of each of the ring doughnuts. As for the eating 
feeling and the flavor of the products after the coating 
material was solidified, the sweetness was low and the 
crispiness was missing, unlike a glaze. 
Example 6 

Into 40 parts of trehalose (the particle size: 
110 to 140 |im) were mixed uniformly 30 parts of a hardened 
palm kernel oil, which was melted at 50*^0, by the use of 
the mixer to prepare a paste, into which 30 parts of 
soybean oil as well as appropriate amounts of lecitin, a 
perfumery and a food color were then added to mix, and the 
resulting mixture was solidified to a block shape without 
rolling. The water content thereof was 1.0%. As for the 
content of the solid fat in the oil and fat component in 
the thus-obtained coating material, SFC at 20°C was 15.2%, 
and SFC at 35''C was 0%. The thus-prepared coating material 
for the frozen desert use was coated on commercially 
available, ice cream bars. The coating method comprised 
dipping the top of each of the ice cream bars upside down 
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in a bath, in which the coating material was melted in a 
water bath kept at 40 to 50°C and maintained at the 
material temperature of about 40°C, to coat about 9 g of 
the coating material on the top of each of the ice cream 
bars. The coating part was transparent, whereby there was 
yielded a transparent coating material through which the 
inside ice cream could be transparently seen. 

Industrial Applicability 

As described hereinabove, according to the 
present invention, the appearance and the eating feeling 
could be made analogous to those of a glaze and a fondant, 
and in addition, the sticky property, which had been 
heretofore generated with the passage of time after the 
coating, could be significantly improved. 



What is claimed is 

1- A coating material for the 

confectionery/bakery use comprising as main components an 
oil and fat and a sugar, which contains coarse particles of 
a solid component other than the oil and fat having a 
particle size of 50 |am or more. 

2. The coating material for the 
confectionery/bakery use according to Claim 1, wherein the 
amount of a component having a particle size of 50 |im or 
less in the solid component other than the oil and fat is 
20% by weight or less based on the solid component other 
than the oil and fat. 

3. The coating material for the 
confectionery/bakery use according to Claim 1 or Claim 2, 
wherein the water content is 5% by weight or less based on 
the total weight of the coating material for the 
confectionery /bakery use. 

4. The coating material for the 
confectionery/bakery use according to any one of Claim 1 to 
Claim 3, wherein the content of a solid fat in the oil and 
fat at 20°C is 45% or more, and the content of the solid 
fat at 35°C is 15% or less. 

5. The coating material for the 
confectionery/bakery use according to any one of Claim 1 to 
Claim 4, which contains, in the oil and fat, 70% or more of 



a laurin oil and fat and 20% or less of a total of SU2 and 
U3, whose content of a solid fat is 75 to 90% at 10°C, 70 
to 85% at 20°C and 15 to 35% at 30°C. 

6. The coating material for the 
confectionery/bakery use according to any one of Claim 1 to 
Claim 5, wherein the amount of the oil and fat is 25 to 75% 
by weight based on the coating material for the 
confectionery/bakery use. 

7. The coating material for the 
confectionery/bakery use according to any one of Claim 1 to 
Claim 6, wherein the amount of the sugar is 25 to 75% by 
weight based on the coating material for the 
confectionery/bakery use, 

8. A process for producing a coating material for 
the confectionery/bakery use, which comprises heating raw 
materials comprising as main components an oil and fat and 
a sugar, which contain coarse particles of a solid 
component other than oil and fat having a particle size of 
50 ixm or more, to above a temperature at which the oil and 
fat melt, and then solidifying the resulting mixture 
without substantial decrease of the particle size of the 
solid component other than oil and fat. 

9. The process for producing a coated 
confectionery or bakery product, which comprises heating 
the coating material for the confectionery/bakery use 



according to any of Claim 1 to Claim 7 to above a 
temperature at which the oil and fat melt, coating the 
resulting material on a confectionery or bakery product and 
then solidifying the oil and fat component. 

10, The process for producing a coated 
confectionery or bakery product according Claim 8 or Claim 
9, wherein the confectionery product is frozen deserts or 
refrigerated conf ectionaries, or the bakery product is 
cream puffs, doughnuts or breads. 
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Residence & 
Citizenship 



Tsukuba-gun 



STATE OR COUNTRY 

Ibaraki 



COUNTRY OF CITIZENSHIP 



Japan 



Post Office 
Address 



4-3, KInunodai, Yawara-mura. Tsukuba-gun. Ibaraki' 



Japan 



Full Name of 
Second Inventor 



Residence & 
Citizenship 



Post Office 
Address 



FAMILY NAME 

laCLELLKAKA 



FIRST GIVEN NAME 



SECOND GIVEN NAME 



T^ukuba-gun 



STATE OR COUNTRY 

Ibaraki 



COUNTRY OF CITIZENSHIP 

Japan ^ j PjC 



ADDRESS 



c/^o Puii Oil TsukubT^^^^ Center, 

^^^^^unQdax_g YawAfa-muraT tsuSuBa-gun, ibaraki i Japan 



ZIP CODE 



Full Name of^^ 
Third Inventor 



J 



FAMILY NAME 



FIRST GIVEN NAME 



-Koji 



SECOND GIVEN NAME 



Residence & 
Citizenship 



CITY 

Tsjjikuba-qun 



STATE OR COUNTRY 

Ibaraki 



COUNTRY OF CITiZENSHIP 

Japan Y 



Post Office 

Address 



4-3, Kiiiunodai, Yaw^ra-mura, Tsukuba-gun. Ibaraki' Japan 



Full Name of 
Fourth Inventor 



FAMILY NAME 



FIRST GIVEN NAME 



SECOND GIVEN NAME 



Residence & 
Citizenship 



STATE OR COUNTRY 



COUNTRY OF CITIZENSHIP 



Post Office 
Address 



STATE OR COUNTRY ZIP CODE 
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■C-.11 IVTAWtyii ^-C 

rull iName Oi 
Fifth Inventor 


FAMILY NAME 


FIRST GIVEN NAME 


SECOND GIVEN NAME 


Residence & 
Citizenship 


CITY 


STATE OR COUNTRY 


COUNTRY OF CmZENSHJP 


Post Office 
Address 


ADDRESS 


CITY 


STATE OR COUNTRY ZIP CODE 


Full Name of 
Sixth Inventor 


FAMILY NAME 


FIRST GIVEN NAME 


SECOND GIVEN NAME 


Residence & 
Citizenship 


CTTY 


STATE OR COUNTRY 


COUNTRY OF CrTJZENSHIP 


Post Office 
Address 


ADDRESS 


cnr 


STATE OR COUNTRY ZIP CODE 


Full Name of 
Seventh Inventor 


FAMILY NAME 


FIRST GIVEN NAME 


SECOND GIVEN NAME 


Residence & 
' Citizenship 


CITY 


STATE OR COUNTRY 


COUNTRY OF CTTIZENSHIP 


Post Office 
Address 


ADDRESS 


CITY 


STATE OR COUNTRY ZIP CODE 



' I further declare that all statements made herein of my own knowledge are true, and that all statements on information and belief are believed 
^'to be true; and further that these statements were made with the knowledge that willful false statements and the like so made are punishable 
'^by fine or imprisonment, or both, under Section 1001 of Title 18 of the United States Code, and that such willful false statements may 
I jeopardize the validity of the application or any patent issuing thereon. 



|_jL. 1st Inventor _ 

111 

2nd Inventor _ 
^"-^ 3rd Inventor _ 
M: 4th Inventor _ 
5th Inventor _ 
6th Inventor ^ 
7th Inventor 



Date October 25, 200 1 
D^jg October 25, 2001 
October 25, 2001 



Date 
Date 
Date 
Date 
Date 



The above application may be more particularly identified as follows: 

U.S. Application Serial No, Filing Date 

Applicant Reference Number Atty Docket No. 

Title of Invention 
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